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SPIRITUOUS LIQUORS. - 


HE cuſtom of drinking Spirituous Liquors 
is now fo prevalent, that the conſideration 

of their effects on health, in order to a 

right choice and proper uſe of them, is become a 
matter of very great conſequence.—The difficulty 
of the ſubject, as it requires a peculiar knowledge 


in chemiſtry, phiſiology, and pathognomonic ob- 


ſervation, has, nevertheleſs, diſcouraged attempts 
to give the public ſuch a ſyſtem of the principles 
and relative facts, as might communicate juſt and 


demonſtrative notions of it. From this want of 
ſufficient lights for underſtanding the nature of 


Spirituous Liquors, and judging of the compara- 
tive goodneſs of the ſeveral kinds, many errors 


have taken riſe with reſpect to them: ſome of 
|; 7 which 
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2 which have, by deſign or accident, been ſo widely F 
= propagated, as to be detrimental to a great num- 
= ber of people, by leading them to prefer the leſs f 
2 wholeſome, or bad kinds of theſe liquors to the ; 


 AmoNG theſe errors, reſpecting the choice of | 
Spirituous Liquors, there is one of very momen- 
tous conſequente, which has gained much ground ö 
of late; and, if not checked, will, in all probabi- | 
lity, become ſtill more general. It is the believing Ros ? 
BRANDY to be à more wholeſome diftilled ſpirit than F 
Rum.—This falſe notion has got poſſeſſion of the . 
minds of many people: though it is not a clear j 

| 


point, whether it owed its origin to a real miſtake, 
or was artfully broached to promote the ſelfiſh and 
ſiniſter views of ſome deſigning perſons in trade. 


: | For it has, indeed, been aſſerted lately in the pub- 3g ? 
1 lic papers, that the French, who are much in- ] 
L tereſted in eſtabliſhing a preference of Brandy to j 

Rum with us, have engaged ſome practitioners in 7 


medicine to lend their venal aid, in-giving eredit 
to the unjuſt: pretenſion of a reaſon for ſuch: pre- 


ference.—But,. from whatever ſource this error did 1 
originally flow, the extenſiveneſs and force of its 10 
prejudicial effects are the ſame : as it has, by ſome | ; 
means or other, been ſo. diffuſed, as to influence . 
great numbers of perſons, both in town. and . 
country. | 8 1 { 
Tarr is not the leaſt foundation, nevertheleſs, 8 
for the belief, that Brandy is ſuperior to Rum in | 
9 77 | | any 2 
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any of their qualities which can effect health: en 


the contrary, it is evident, from the eleareſt proofs, 


which ſubjects of this nature can admit of, that 


the drinking Rum in moderation is more ſalutary, 
and in exceſs much leſs hurtful, than the drinking 
Brandy. — But, however ill- founded the notion of 
the ſuperiority of Brandy to Rum may be, it has 
produced very detrimental conſequences to the 
public, in ſeveral different ways. By cauſing a 
much more general uſe of Brandy than before, it 
occaſions a greater number to run the riſłk of im- 
pairing their health: as they who drink it are not 
only liable to ſuffer more in caſe of exceſs, even 
from the beſt Brandy, than from Rum, but to be 


hurt, alſo, by moderate quantities, in conſequence 
of the preſent almaſt general adulterated ſtate of it. 


Beſides this, by leſſening the demand for Rum, it 
has done miſchief to our Weſt-Indian colonies ; 
and been injurious to our balance of trade, and 
political intereſt, by augmenting the conſumption 
.of a foreign commodity, purchaſed for money of 
our rivals, to the excluſion of one produced in our 


own dominions, and ſupplied in exchange for our 


manufactures and domeſtic products. 


Ir is, therefore, much to be regretted, that a 


notion, which, if duly examined, will be found 
to want the ſupport, even of any ſpecious or plau- 


fible argument, ſhould be paſſively ſuffered to be 
the cauſe of ſo many evils: as it ſeems to have 
maintained its ground, merely from the neglect of 


its being properly oppoſed and confuted, For, it 
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may be concluded, with great reaſon, that, if the . 


public were aſſiſted with juſt lights for examining 
fairly the comparative wholeſomeneſs of Rum 
and Brandy, the truth of the ſuperiority of Rum 


would be ſo glaring, as could ſcarcely fail to ba- 
niſh the prejudice now ſubſiſting from the minds 


of thoſe, who would take the leaft trouble in con- 
ſidering the ſubject: which, as it reſpects the 


health of all who drink Brandy habitually, or are 


diſpoſed to do ſo, is a matter of very important 
concern to them. The extirpating this error fur- 
niſhes, therefore, one ſtrong inducement, among 
others, to the inquiry into the principles on which 


the ſalubrious and noxious qualities of Spirituous 
Liquors depend; and an examination, by the ap- 


plication of thoſe A Ha into the merits ad my 
1742 road kinds. ae” oY 


THE N the nature and operation of 


Spirituous Liquors, with relation to their effects 


on the human body, is not, moreover, attended 
with inſurmountable difficulties.—From experi- 
ments, ſhewing the particular action of diſtilled 
ſpirits on animal ſubſtances ;—from appearances, 


in the diſſected bodies of perſons who have died 


by the immoderate uſe of ſuch ſpirits, taken in a 
noxious ſtate ;—and from obſervations on the na- 


ture of the diſeaſes and ſymptoms, by which theſe 


perſons were brought to their end ; we may with 
certainty collect what the particular operation and 
effects of theſe ſpirits are, in deſtroying the health 


bd thoſe. who drink them in cache. And from 
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the chemical examination and analyſis of the ſe- 
veral kinds of ſuch ſpirits, we are enabled to 
judge, why, and how, they vary in their effects 
from each other. On theſe principles, it is 
not difficult to point out, in a ſatisfactory 
way, to intelligent and attentive perſons, even 
though not at all ſtudied in medicine and che- 
miſtry, the nature and effects of diſtilled ſpirits; 
as far as reſpects their wholeſomeneſs, and the 
difference, in that . of the various kinds from 
each other. 


PREMISING theſe circumſtances, it muſt appear 


wery conducive to the public good, that ſuch an 


explanation, and juſt view of the relative facts 
and principles ſhould be giyen, as would elucidate 


the truth reſpecting the ſalubrious or pernicious 
qualities of Spirituous Liquors, or their ſeveral 


kinds; and prevent the future, as well as remove 
the preſent impoſitions, in a matter pregnant with 


ſo much harm both to particulars and the com- 


munity, I have thence, on the total.negleCt of 
ſuch an attempt by others, been induced to take 
this taſk upon myſelf : and I hope to offer ſuch 
valid reaſons for what I advance, as may afford. 
conviction to every candid reader, who will be- 
ftow a moderate attention on them, 


I MEAN, however, to confine my diſquiſition to the 
fimple kinds of Spirituous Liquors, or the coun- 
terfeit ſubſtitutions for them ; and not to extend 


it to the nn Wentale which are extremely 


various, 
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man conſtitution.—T ſhall next demonſtrate, that 


kinds of Spirituous Liquors, now in uſe, than 


_ courſe, in ſome degree, to a ſcientific reſearch into 


the ſubjet : but p thall, in mY conduct of it, avoid 


1 
various, and poſſeſs additional qualities to thoſe of 
the ſimple ſpirits, according to the different ingre- 
dients in the ſeveral compoſitions of them. Such 
cordials, though they commonly. paſs under the 
denomination of Spirituous Liquors, and parti- 
cularly. one compoſition of this kind, called Ge- 
/ neva, which is very much drunk among the lower 
people, are yet not to be claſſed with the ſimple: 
Spirituous Liquors, in anexamination into their ge- 
neral nature or diſtinct properties. The qualities of 
the various ingredients, added to the ſpirit in ſuch 
compoſitions, neceſſarily vary their effects on thoſe 
who drink them : and each different kind requires, | 
therefore, a particular confideration with reſpe& to 
ſuch qualities, that would be entirely foreign to 


the ſubject in view here: which is ſolely the pro- 


perties of that ſpirit eines by diſtillation from 


fermented liquors. | EY 


ſhew what the qualities are, by which Spirituous 
Liquors, improperly taken, do miſchief to the hu- 


theſe qualities ſubſiſt in a higher degree i in ſome 


others :—and I ſhall laſtly diſtinguiſh what thoſe 
kinds are, and in what particulars their cepravity 
lies. 


| 

| | 

I $HALL, therefore, in the following pages, firſt 
Tux diſquiſition of theſe ſeveral points leads of 
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11 
as much as poſſible, all abſtruſity; and accommo- 
date both the language and matter to the compre- 
henſion of every liberal reader. To render the peru- 


fal leſs tedious to ſuch, as may not be diſpoſed to en- 


ter into the minuter conſideration of the mere 


abſtracted points, I have thrown the greateſt part 
of the detail explanation of principles and facts 
into notes: the reading of which may be omitted 


at pleaſure without occaſioning any breach of con- 


neCtion in the body of the work. 


In the tion of the defign of inquiring 
into the abſolute or comparative, wholeſomeneſs 
of the various kinds of Spirituous Liquors, by an 


_ inveſtigation of their ſeveral qualities, and of 


thoſe of the elements or ingredients that compoſe 


them, I ſhall, for the greater perſpicuity, advance 


the following general propoſitions : each of which, 
I ſhall afterwards endeavour to explain more mi- 
nutely ; and demonſtrate, by concluſions from in- 
conteſtible doctrines, or deductions, from well eſta- 


bliſhed . 
PRO PHOSITTION I. 


TRA diſtilled ſpirits, when rendered pure and 
free from every other ſubſtance, except that pro- 


portion of phlegm, or water, which can never be 
ſeparated from them, are abſolutely alike in their 


qualities ; and of the ſame identical nature, from 


whatoris kind of fermented ' liquor they may have 


been originally obtained, 
THAT 
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II. 


Taar diſtilled ſpirit, whef in a pure ſtate, and 
ſeparated from all other bodies, except ſome phlegm, 
has a violent aſtringent action on the ſolid parts 
of animals, a coagulative effect on the fluids, 
and a power of diminiſhing the irritability and 
ſenſibility of the nerves ; which qualities render 
it injurious to health when drunk in great 


quantities, or frequently with continuance. 


W 


THAT ſpirits, when originally diſtilled from the 
various fermented liquors which afford them, riſ⸗ 
combined or united with volatile oils and acids, 


that correct and dulcify them (a) : counteracting | 
. their 


= n : 42 


(a) It has been long known in chemiſtry, that if 
reQtified ſpirit be mixed with any ſtrong acid, they 


will combine together or unite ; and, being diftilled, 


will come over in a combined ſtate, where the acid 
will appear to be ſweetened, and the ſpirit to have 
loſt its aſtringent and fiery taſte.— This method of 
forming a compound of ardent ſpirit, and the acids 
termed mineral acids, viz. the vittiolic, nitrous, and 
marine acid ; (or, in medicinal language, oil or ſpirit 


of vitriol, Firir of nitre, and ſpirit of ſalt ;) was in- 
, troduced into pharmacy, under the name of dulcißca- 


tion of the reſpective acids: but as the ardent ſpirit 
. | . 
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their noxious power, and rendering them not only 
leſs hurtful than when in a pure Rate ; but, with 
regard to ſuch as are moft corrected, even ſalu- 
brious, or eee, if uſed ee WIT mo- 
deration. 


' 


TAT, in genuine Bzanpv, the ſpirit is ; dulci- 


fed, by combining or uniting, with the native acid 


of the grape, and the acetous acid generated in the 
fermentation : which conſiderably checks the vio- 
lence of the aſtringency, and other unwholeſome | 
qualities, that the "one would, have if it were 


1 | 


Tur 


” * 4 : P 
1 Mn? : 8 4 2 po” ä * 


. 


is ſweetened as well as the acid, and rendered mild in 
its flavour and qualities ſo long as its union with 
the acids continues, the dulcification is mutual: and 


the acip may, with equal propriety be ſaid, alſo, to . 


be buLcireD, I have, therefore, adopted the ex. 
preſſion. here in that ſenſe : and, as I ſhail have fre- 
quent occaſion to mention it hereafter, I-ſhall call the 


change made in ardent ſpirit, by its union with any 


acid, the puLciryinG . From this principle, as 
we ſhall ſee below, reſults a conſiderable” part of the 
difference of diſtilled ſpirits from each' other : and 
it is wholly through the application of it by art, 


that counterfeit Brandy is "Wa from ite 


only. FFT 
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Trar in Rum, the ſpirit is not only dulcified 
by the acid generated in the fermentation ; but 


© Its noxious qualities corrected and repreſſed in a 


much more effectual manner, by the volatile oil, 
which riſes With it in the diſtillation; and ſheaths 


its pungency, fo as to counteract in a ah higher 


degree, the offending qualities, than can be poſ- 
ſibly effected through the dulcification of ſuch 
ſpirit by acid, as in the caſe of Brandy. - _ 


VI. 


| Tran the Br andy now generally brought to 
us from France, ſophiſticated by the addition of 


other ſpirits, or of counterfeit Brandy, has familar, 


qualiti es to pure ardent ſpirit 3 and, therefore, 
is noxious to the health oh thoſe who. drink it 


free] Ts 


i 


vir” 


Tr, conſequently, the mot genuine Brandy 
75 4% wholeſome than Rum: and the counter 
feit or ſopbiſticate kinds of it, very detrimental 
to thoſe, who . them in ie quangy 


ties, | 


are alike when _— is fo Ren y admitted, as 


leaves 


Tus rmnsr propoſition, that all d;filled firits 


( 


leaves no occaſion to dwell long on it here. It is 


ſufficient to obſerve, that the kind of fluid ob- 


Z tained by diſtillation from fermented parts of ve- 
getables, and diſtinguiſhed by the name of ardent 


ſpirit, and vinous ſpirit ; of, in common language, 


diſtilled ſpirits, and ſpirituous liquor, is always 


generated by the ſame proceſs in nature, called 
vinous fer mentation; and produced from the ſame 


kind of ſubſtance, called the ſaccharie j juice of de- 


getables which ſaccharine juice, when rendered 
pure, is found to be the ſame, in all the vegeta- 


bles, or parts of vegetables that afford it. 
ardent ſpirit, however, when formed in the fer- 


| | mentation of the ſeveral various kinds of vegeta- 
ble matter, is always combined'or united (a) with 


other ſubſtances, principally volatile- oils, and 
acids, that are generated in the fermentation, or 


ſubſiſt natively in the ſubject vegetable matter: 


and the ſpirit riſing in diſtillation thus combined 
with them has different properties, at leaſt with 
„ . Wen 
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(a) By the word combined, as here uſed, is meant, 


that union of two bodies with each other, on their 


being mixed together, in which ſome of the proper- 
ties they had, while ſeparate, are diminiſhed, changed, 

or loſt : and a new compound ſubſtance produced dif- 
ferent from either of its two conſtituents. In this 
particular, combination differs from meer mixture ; by 
which two bodies may be conjoined i in one mals, wad 


yet not act on each other, ſo as to make any alteration 5 


in the properties of either. 
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( 14 ) 
— reſpect to: the degree, from thoſe which it poſſeſſes 
4 when in a pure ſtate. But theſe ſubſtances, 
with which the ſpirit is originally ſo combined, 
may be ſeperated from it by rectification, that is, 
repeated diſtillation, ſimply, or aided by other 
means, in ſuch manner, as to render it pure, 
except with regard to ſome quantity of phlegm, 
which will always remain mix'd with it. 
| When thus perfectly rectified ; or, in other words, 
brought to a pure ſtate ; the ſpirit, whatever kind 
of fermented liquor i it might be originally obtained 
from, will, in any method of trial, be always 
found to have the ſame (a) properties, and effects: 
allowing for the ſtrength; that is, the proportion 
= of real ſpirit to the phlegm, from ſome Juan | 
'\ HE Wy of which it can never be freed. FE ies | 
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ta The ſameneſs in Aeg foirit from whatever 
fermented liquor originally diſtilled, when highly rec- 
tified, and rendered pure, is known practically, as 
well as ſpeculatively. Formerly, when Brandy was 
the only diftilled ſpirit in common uſe, the rectiſied 
ſpirit employed in medicine, and various arts and 

* trades, was ſolely obtained from thence ; and vended 
under the name of ſpirit of wine: as, . it actu- 
ally was ſpirit extracted from wine. But, on the diſ- 
covery of the methods of procuring a diſtilled ſpirit 
much cheaper from malt, the low price of it occa- 
fioned that ſpirit to be ſubſtituted for Brandy, to pro- 
cure a rectiſied ſpirit: which was found to be ſo much 

the ſame with what was afforded by Brandy, that it 

| yr its PISCES and name; and was uſed both for mede- "| 

| | cinal | 


5 „ „ wt 

T HE SECOND propoſition, that di Hilled ſpirit in 

g pure flate has a violent aftringent action on the 
lid parts of animals; a coagulating effect on 
the fluids ; and a power of diminiſhing the arrita- 
vility and ſenſibility of the nerves ; will be allowed 
to be equally true with the firſt, by thoſe who are 
well acquainted with the Gbjet, Theſe aſtrin- 
gent and coagulating-qualities of pure ſpirit, ope- 
rate in a certain proportion and manner, on the 
living human body, when ſuch ſpirit is drunk. 
Whence by the conſtant improper uſe of it, not 
only the health is impaired ; but frequently the 
animal conomy is ſo much diſordered, that even 
"life itſelf is at length deſtroyed. ——In perſons, 
who continue to drink diſtilled ſpirits in this noxi- 
dous ſtate, till they receive injury from it, we ſee 
gradually come on, a tabidneſs or waſting of the 
extremities, the ſkin of which ſeems ſhrivelled and 
dry. This tabidneſs is accompanied with a nervous 
weakneſs, or tendency to palſy ; as appears by the 
ſhaking and debility of the parts. lt is obvious, 
that theſe effects are cauſed by the conſtriction . 
and corrugation of the fibres ; the coagulation of 
| the Iymphous humour ; and the general dimuni=- 
tion of power in the nervous ſyſtem : the fluids 
ceaſing to be able to pervade the veſſels as well 
from their contracted and indurated ſtate, as from 
their own want Sd due propulfive force. This 


change 
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cinal and other purpoſes, under the name of ſpirit of 


wine; with which it has a real, as well as apparent, 
fameneſ of nature, 


„ 
change is ſo great in the exterior parts, as to be 
apparent in the very viſage of theſe ſo affected; par- 
ticularly in younger women, who have been very in- 


temperate in the uſe of bad ſpirits. For the form of 
the face is altered in ſo peculiar a manner, that the 
cauſe of itisdiftinguiſhed by a common eye, without 


the leaſt reflection. In the more advanced ſtages 
of diltemper, cauſed by the long immoderate uſe 


8 8 of noxious ſpirits, the appetite 18 loſt, the digeſtion 


extremely diſordered, and the ſecretions almoſt 


Wholly ſuppreſſed. It is remarkable, alſo, that the 
coagulating power of ardent ſpirit on the animal 
juices, checks the natural ferments, on which both 


nutrition and ſecretion depend, in ſuch manner, 
that the ſpirit itſelf ſerves in the place of aliment; 


and ſupports weak life with the aid of very little 


food of other kind. 
effects of this perverſion of the animal ceconomy 


prevail over the efforts of nature; and the waſting 


At length, however, the 


and weakneſs increaſe, till life is extinguiſhed, frem 
the extreme debility, with which the vital func- 
tions are performed. This is the manner in 
which noxious ſpirits deſtroy, when no particular 


chronical diſeaſe is brought on in the progreſs of 


their operation. But more frequently the inteſ- 


tines are ſo much effected, as to induce fatal diſ- 
orders in the earlier Ro of the diſeaſed ſtate, 7 


ariſing from this cauſe. The liver, in ſuch caſes, 
is, for the moſt part, rendered ſchirrous : and à 


dropſy enſues ; which proves, in a ſhort time, a 
The aſtringent and coagu- 


mortal ee e 


= laing effects of the ardent * are very evident, 
Q11 


(971 
on examining, by diſſection, the bodies of perſons 
who have died in this condition. The whole liver 
is often found converted to a ſchirrus of peculiar 
| hardneſs ; and made wholly incapable of its of- 


ice of ſecreting bile. The meſentery is ſometimes 
inlarged in an extraordinary degree: and its mi- 


nute glands amazingly infarcted and tumified, ſo 
as ſomewhat to reſemble bunches of decayed 
grapes of a browniſh livid colour. Every dif- 
eaſe, or ſymptom, indeed, occaſioned by the uſe 
of Spirituous Liquors, may, from its very ap- 
pearance, be juſtly aſcribed to their aſtringency of 
the fibres, coagulation of the juices, and 1 injurious . 
action on the nerves; 0 a) and ſerves to evince the 

noxious 
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Ca, This action of ardent ſpirit on the nerves is 
evident in the caſe of thoſe, who are killed by drink- 
ing an exceſſive quantity of it at one time: of which, 
during the period that Geneva was ſo generally drunk 
amongſt the lower ſort of people, frequent inſtances 
happened. There are two ways, by which the ſpi- 
rit becomes fatal to fuch as die under theſe circum-, 
ſtances : but both have their foundation in the ſame 
cauſe, acting more or leſs violently. Some of the 
_ perſons, who owe their death to this exceſs, are, after 
drinking acertain quantity of Spirituous Liquor, ſeized 
with ſtrong convulſions, and expire in a very ſhort 
time. In this caſe, the action of the ſpirit on the ner- 
vous ſyſtem is ſo great, that it entirely deſtroys their 
irritability ; and, conſequently, puts a full ſtop to the 
performance of their office in the vital economy, — 
| Others are taken with a fupor, or total inſenſibility ; 
5 , but 
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divided nerve of a beaſt, convulſions, and death will 
inſtantly follow. I have not ſeen the fact myſelf: but 


. 18 ) 
noxious effects of diſtilled ſpirit to be owing to 


theſe qualities. That ſuch ſpirit poſſeſſes them in 
proportion, as they approach to a pure ſtate; that Wy 


is, when not duly: corretted or duleified by an 


union with volatile oils, or acids; has been before 
* proved. ITED 


TRE THIRD propoſition chat foirits, 8 ori- 
ginally diflilled from the various fermented liguors 
which afford them, riſe combined or united ꝛuith 
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but do not go off under ſeveral hours; during which, 
the vital action ſeems to ceaſe gradually. In this caſe, 
the irritability 1s not wholly ſuppreſſed on a ſudden, . 
as in the firſt, but by a ſlower, and leſs violent ef- 
fect. The ardent ſpirit in theſe inſtances acts on 
the nerves diſtributed on the ſurface of the in- 
teſtines; and, being diluted by the ſecretion of lym- 
phous fluid continually made there, a conſiderable 
quantity is required to produce this effect. But it is 
faidtohave appeared from experiment, that, by an im- 
mediate application of a ſmall quantity of Alcohol, or 
highly reftified ſpirit of wine, to the extremity of a 


it is related on good authority. The very great | 
aſtringent power of pure ardent ſpirit on the veſſels nl 
of living animals, which muſt be aſcribed, in a great. 
degree, to their action on the nerves, is obvious, in 


its ſtyptic effect, when applied to ſmall divided blood f 


veſſels, Where it Autangy. e Ke effuſion of 


binod. 


1 8) 
them, Jiminiſhine their noxious power, is eaſily 
demonſtrated both from experiment, and obſerva- 
tion. That there is a difference between ſpirit 
rendered pure by rediſtillation, and thoſe kinds 
that are in the ſtate in which they riſe on their 


firſt diſtillation, is evident from the various pecu- 5 


Tar flavours and cents, by which rum, brandy, 
melaſſes, and malt ſpirit, are molt palbably diſtin- 
guiſhed, as well from ſuch pure ſpirit as from 
each other. As all ſuch peculiar flavours and 
ſcents are loſt, when the reſpective ſpirits have 
been ſufficiently rectified by rediſtillation ; which 
deprives them of thoſe other f. el 1 
were combined with when they were diftilled from 
the fermented liquors that afforded them. 
That ſuch ſpirits as have not been rediſtilled a. 
much leſs” aſtringent and coagulative power than 
thoſe,” which have been reCtified and rendered 
purer, may be eaſily perceived by trial of their ac- 
tion on animal ſubſtances ſteeped in them; and 
their ſtyptic effect on the divided blood vellth of 
living animals. The ſame difference, with regard 
to the degree of theſe qualities, is obvious, as to 
ſpirits diſtilled from different fermented matters, 
and not rectified. For ſome of them are much 
milder, and recede more from the noxious ſtate of 
the purer ardent ſpirit than others. This differ- 
ence from each other will, of courſe, be in propor- 
tion to the quantity, and kind of ſubſtances, with 
which they are combined or united in the fermen- 
tation or diſtillation; and conſequently, corrected 
or dulcified when they firſt come over. ; 
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Tun ſubſtances, which, by uniting with purer 
ſpirits, counteract their noxious qualities, are, as 


was before ſpecified, volatile oils generated in the 


fermentation or diſtillation; and acids, either fuch 


as were native in the particular vegetable matter, 
which was the ſubject of the fermentation ; or 


us as are generated in the fermentation. (a 7 


— 
Ls 8 * 
* - A&D 


(a The acetous 1 or, in other words, 
the kind of fermentation which generates vinegar, 
always goes on in ſome ſmall degree along with the 
vinous fermentation, or that which generates the ar- 


dent ſpirit ; and of courſe, produces ſome Proportion | 


of acetous acid; along with the ſpirit. This is eri- 


dent in the diſtillation of malt ſpirits, where an acid 


is found to be left behind; which can have no other 
origin than the acetous eee there being no native 


acid in the malt, which is the ſubje& of the fermen- 


tation. A part of this acid combines or unites 
with the ſpirit during the fermentation. The other 


| part 1 remains mix'd, but not combined or united with. 


It: and ſuch of it as is more volatile, riſes with the 
the ſpirit ! in the diſtillation,” while the more fixed 1 18 


left behind in the fill. As a proof of this, the fame 
is found to happen, if vinegar be added to pure or 


rectiſied ſpirit ; and they be diſtilled together.— All 
ſpirits, from whatever kind of fermented liquor ob- 


* > 4. 


rained, are, therefore, milder and leſs. aſtringent as 


they riſe in the firſt diſtillation, than when in a pure 
and rectiſied ſtate: being thus dulcified by their union, 
with a proportion of the acetous acid, as well as ſome 
proportion of volatile oil, produced in the fermen- 
tation. 5 
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Theſe corrective ſubſtances are in part combined 
with the ſpirit before the diſtillation, and riſe 
united with it; and in part uncombined with it 
before the diſtillation, but, riſing with it then, 


unite themſelves gradually with it afterwards. 


It is, from ſuch union of the ſpirit with the cor- 
rective ſubſtances, as takes place after the diſtilla- 
tion, that Spirituous Liquors are in general ſo 
much improved by time.— On keeping, eſpecially 
in the caſk (a), where there is a large quantity 

together 


- * Loa * C * 4 - - 
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{a) The fact, that Spirituous Liquors improve much 


more with time in the caſk than in the bottle, is well 


known from obſervation : but the reaſon of that dif- 


ference is not hitherto demonſtratively aſcertained. 


It is commonly aſcribed to the eſcape of a fiery vola- 
tile part, which is ſuppoſed to find its way out of the 
caſk more eaſily than out of the bottle. But the ex- 
iſtence of ſuch a fiery volatile part is not in the leaſt 
proved by any experiment or known fact: and the 


principle we have eftabliſhed, of the union of the cor- 


rective ſubſtances with the ſpirit, mutt be allowed to 
be the real cauſe of the improvement in queſtion. It 
ſeems therefore moſt feaſible, to place the reaſon of 
this difference in the degree of improvement, betwixt 
Rum kept in the caſk and that kept in bottles, in the 
following circumſtance.——The combination of two 
different kinds of bodies interſperſed in any fluid is 
attended, in the act, with an inteſtine agitation of the 
parts of ſuch fluid, from the combining particles cu 
rating on each otherby their ſpecific attractive power 


which draw them with celerity to a cloſe union, when 


Wy they 
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(22 } 
8 they become gradually milder, and lofs 
that aſtringency, which manifeſted itſelf before. 
this change in a ſeemingly fiery ſenſation in the. 


mouth, and throat of thoſe who, drank the 


ſpirit.. 


In the kind of ſpirits hn acid abounds, they 
gain by time, in conſequence of that dulcification 
by it, which ſucceeds the diſtillation, a grateful 
flavour and odour: and, in thoſe, where volatile 
oil abounds, their ſeeming rankneſs of ſmell and 
taſte gradually goes off, or ſometimes is converted, 
by degrees, into a ſpecies of perfumed odour.— 
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they come within a certain diſtance to each pther: and 
we diſtinguiſh this ſtate of a fluid, when ſenſible by 


its effects, by the name of fermentation. The inteſtine | 
action is, in all ſuch caſes, neceſſarily greater, when it 


Happens i in large quantities of the fluid, than in ſmall. 
As the motion of every part has a reciprocal effect on 


all the others: and the particles are conſequently, by 
their being more put in motion, more fpeedily brought 


within the ſphere of each other's attraction. We ſee 
this in the fact itſelf : as exceſſive ferments ariſe in 
large maſſes of ſome kinds of matter, that are not ſen- 
Able in the leaſt, in ſmaller maſſes of the ſame. 


In the caſk, therefore, the inteſtine motion produced 


in the Rum, from the combinin g action of the corrective 
ſubſtances and the ſpirit, being much greater than in 
the bottle, the particles of them are in proportion 
brought ſooner within the ſphere of their mutual at- 


traction: and the change in the Rum, owing to their 


union, conſequently, more quickly compleated, 


of 0: 


The wholeſomeneſs of the diſtilled ſpirit is, alſo, in 


proportion improved, through the union of the 
ſpirit with the corrective ſubſtances, which time 


produces : as it cauſes a privation of the yiolence 


of thoſe qualities, above explained,” which render, 
the ſpirit noxious.—On theſe principles, depend 
not only the difference of ſpirits, - undeprived of 
thoſe ſubſtances, which riſe with them in the fitit 
diſtillation, from thoſe which are rendered- pure 
by ſubſequent rectification, but likewiſe their 
ſuperiority over each other. As, for inftance, in 


malt ſpirits, where there is no acid to dulcify 


them, but ſuch as is generated in the fermentation z 
nor any volatile oil to correct them, but ſuch as 
1s produced in the diſtillation; the noxious quali- 
ties are much leſs counteracted than in Rum, or 


Brandy. The ſame holds good of melaſſes ſpi- 


Tit. For though, from the kind of materials whence 


it is obtained, it ſeems to have a conſiderable affi- 
nity with Rum; yet, from the circumſtances of the 


fermentation, as it is effected in this climate, and 


from the manner of diſtillation practiſed here, it 
is ſo defective in the volatile oil, which is the great | 
corrective, and gives the characteriſtic to Rum, that 
it is moſt palpably different from it in \talte and 
flavour, as well as in its ſalubrious 134. ties. i 
g 5 wy ; 

In the moſt perfect of the diſtilled ſpirits, this 
melioration of them, by their union with the cor- 
rective ſubſtances that riſe with them, fo dimi- 
niſhes the force of thoſe qualities, which make the 


ardent. ſpirit noxious when pure, and reduces It - 
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to a mild and gentle ſtate, that, PTY in oY 
ration, they are not only ſafe and wholeſome, 


dut, even in ſome caſes, ſalutary and medicinal.— 


Their aſtringency, when duly reſtrained, renders 
them invigorating and cordial: and their power of 
checking the animal ferments, renders them antiſep- 
tic: that is opponent to a putriddiſpoſition. Hence 
in very cold countries, by their cordial effect in ſup- 
porting the vis vitæ, and by their leſſening the 
ſenſibility and irritability, they enable the tenderer 
races of mankind to bear that degree of cold, they 
could not otherwiſe endure at all; or not without 
miſchievous conſequences.—In very hot countries, 
they prevent, by the ſame aſtringency, that ex- 


treme relaxation, which is generally ſo incommo- 


dious and debilitating ; and by their antiſeptic 
power, that tendency to a putrid habit, which 
induces the moſt dangerous and troubleſome diſ- 

eaſes, Indeed, wherever a putrid diſpoſition, and | 
the conſequential relaxation and weakneſs, are 
attendant. on any febrile or other diſeaſes, Spiritu- 


ous Liquors, are on the ſame principles, the moſt 


efficacious remedy. In temperate climates, the 
uſe of them is in general an innocent refreſh- 
ment and regale, When confined within the bounds 


of moderation and temperance. Particularly thoſe 
kinds, in which the properties of the pure ardent 


ſpirit are moſt corrected in the manner we have 


above TR 


Tux FourTH propoſition, that, in genuine Brandy 
the ſpirit is dulcifiel, 9 being cembined or united with 


acids, 


1 
1 0 S re 


. 


' azids which conſiderably check the violence of the 


noxiaus qualities, admits of eaſy proof, —It is evi- 
dent, from the difference of their flayour and 
ſmell, that the qualities of Brandy vary from thoſe 
of pure or reQified ſpirit ; and, from the former's 
not exciting the fiery ſenſation in the mouth and 
throat, which is cauſed by the latter, it is appa- 
rent, that the aſtringency in Brandy is much leſs 
than that of pure ſpirit, The ſame is confirmed 


by trial, on ſteeping animal ſubſtances in each of 


theſe kinds of ſpirits. 


Trar this ne 6 b Brandy: from . 
ſpirit, is owing to dulcification by acids, is dedu- 
cible; alſo, from its taſte and fcent : the ſame with 

which may be given to pure ſpirit by artificial dul- 
eld; by means of ſome kinds of acid 
But the preſence of acid in Brandy, and its effects 


on the ſpirit, are more certainly demonſtrated by 


rediſtillation, On examination, after the ſpirit is 
riſen, acid will be found in the reſiduum or re- 
mains; and the ſpirit itſelf will have acquired the 
qualities proper to it in its pure Rate, in proportion 
as the acid has been thus CAREY ks it. 


Grun Brandy of the beſt kind is Lille 
from wine, obtained from the juice of the grape. 
An inferior kind, al ſo, is obtained from the ferment- 
ing a weaker muſt, procured by adding Water to 
the marc, or ſolid part of the grapes remaining 
after the juice, or muſt, has been preſſed out, 


In the fermenting this weaker muſt, gained from 
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(02599) 
the marc, it is practiſed to add other fermentable 
matters to inereaſe the quantity of ſpirit : and theſe, 
containing leſs of the corrective ſubſtances than 
the juice of the- grape, the Brandy thus made, i wy 
8 IRA inferior to chat diſtilled TOR wine. 
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In the wine of "the grape, Wbenee the good 
ars is obtained, there is a large proportion of 
native acid: which, together with the acetous 
acid generated in the fermentation, as mentioned 1 
in the comment on propo/itron the third, unites 
with the ſpirit ; and dulcifies it to a conſiderable 
degree. In many caſes, the ſtone of the grape 
is: broken in the preſſing, and yields a ſmall pro- | 
portion of bitteriſh oil, which combines with the 1 
ſpirit, riſes with it in the diſtillation, and-gives the | | 
Brandy a: nut-like flavour, that is eſteemed one of 3 4 
the criterions of its being genuine and good 
The union of the vegetable acids with the ſpirit, 
in this natural way, is ſo ſtrong, as has been be- 
fore mentioned; that the compound bears the ad- 
dition of water in any quantity, without cauſing 
a ſeparation of the two conſtituents: which is a 
very material property with reſpect to the whole- 
ſomeneſs of the ſpirit. For in the artificial dul- 
cification, which we ſhall have occaſion to ex- 
plain more particularly below, of pure ſpirit by 
mineral acids, as practiſed for counterfeit Brandy, 
it is quite otherwiſe : and a ſeperation always fol- 

lows, on diluting with water, that entirely deſtroys 
"= corrective: action of 9 755 acids on the LI 
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| Gexvixe Brandy, being thus dulcified by vege- 
table acid, is conſiderably leſs aſtringent and coagu- 
lative than pure ardgnt ſpirit ; and may be reckoned 
the moſt wholeſome of the 8 pirituous Liquors in uſe 


with us, except Rum and Arrack; in which the ſpi- 
rit being more effectually corrected by an union with 


volatile oils, they are conſequently more ſalubrious. 


Wizz has been here advanced, as to the na- 
ture and qualities of Brandy, mu, however, be 
underſtood to hold good only of ſuch as is genu- 
ine: but the far greateſt part of what is drunk with 
us, at preſent, is ſophiſticate ; not excepting even 
that brought over from France. This will appear 
an uncontrovertible matter of fact, when we con- 
ſider, that the quantity of diftilled ſpirits now 
conſumed in Britain, under the name of French 
Brandy, is far greater than the whole amount pro- 
duced in France, of ſuch as is real and genuine: 
and it is well known, that a large proportion of the 
Brandy, France aFords, is not brought to us; but 
uſed there, or in many other places whither it is 
If further confirmation of this aſſertion 
could be wanting, it might be proper to mention, 
that great quantities of malt ſpirits, and counterfeit 
Brandy, are ſent from hence, in order to ſophiſti- 
cate the Brandy made for importation to us. So 
that we are not to recxon on finding the quali- 
ties, above aſcribed to good Brandy, in that which 


we are able now to purchaſe here; but muſt judge 
ob it t by the properties of the ſophiſticate and coun- 


forfeit, 


(- v8 } 
terfeit. How noxious theſe properties are, and 
what the preparation of ſuch Brandy is, we ſhall _ 
explain below, in our comment on propoſition | 


the ſeventh. | | Wo 
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TRE FIFTH propoſition, that, in Rum, the ſpirit 
ts not only dulcified by an union with the acid generated 
in the fermentation, but corrected more effeetually by 
volatile oil generated both in the fermentation and diſ- N 
tillation, will be found verified by the following 
proofs.— The fact itſelf is apparent, even to the 
ſenſes, from the taſte and ſmell of Rum; and may, 
'- *. otherwiſe, be eaſily aſcertained by the examination 
of the reſiduum, or remains, left on diſtillations 
repeated till the ſpirit be pure. The ſaccharine 
matter fermented, in order to the making Rum, 
produces in hot climates a copious quantity of vo- 
latile oil, which unites with the ſpirit during the 
fermentation. Part of this oil combines then with 
the ſpirit; and comes over in the diſtillation united 
With it: and the 6ther part riſes uncombined with 
the ſpirit, but unites itſelf with it by ſlow degrees ? 
afterwards. By the manner of diſtillation of F. 
Rum, a proportion of volatile oil is, alſo, produced 
in that operation, by the action of the heat on the 
ſaccharine matter, in the diſtilling liquor, which 
has continued unchanged by the fermentation, and 
adheres to the ſtill. A part of this oil, likewiſe, is 
combined with the ſpirit in the diſtillation ; and 
riſes united with it: while another part comes f 
over uncombined with the ſpirit, but unites-with _ : 
it Pons 
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it lowly afterwards. The volatile ' oils that 
thus come over, without being combined with the 
ſpirit, give to freſh diſtilled Rum that rankneſs of 
ſmell and taſte, which are ſometimes found in it : 
and the degree of the aſtringent quality that re- 
mains, for want of the ſpirits being duly corrected 
by an union with the full proportion of theſe oils, 
_ cauſes that degree of pungent fiery taſte, perceived 
in it at the ſame time. But the union with the 
ſpirit of the oils, which were uncombined with it 
in the diſtillation, going gradually forwards, the 
whole becomes at length united : and-the rank taſte 
and ſmell of the Rum are then converted into ſuch 
as are grateful. The aſtringent and coagulating 
powers of the ſpirit are, of conſequence, greatly 
corrected ; inſomuch that they ceaſe to be noxious 
to thoſe who drink the Rum in moderation. 


The corrective power of volatile oils on the in- 
jurious qualities of ardent ſpirit, is much greater 
than that of dulcification by acids: and theſe qua- 
lities are neceſſarily much more reſtrained, or ſup- 
preſſed in Rum than in Brandy, according to the 
difference of thoſe diſtilled ſpirits, with reſpect 
to their component ſubſtances, as above explained. 
This may be experimentally verified by trial, if 
any proper animal ſubſtance be ſteeped for a long 
time 4n both : when it will be found, that the 
plumpneſs, and ſoftneſs of ſuch ſubſtance, will be 
retained much more under the action of the Rum 

thas under that of the Brandy ; ; though the Brandy, 
1 it 
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if genuine, will not contract and harden it, in 
near ſo great a degree as 92 or rectiſied 
. 

THERE is another circumſtance, attending the 
combination of volatile oils with ardent ſpirit, dif- 
ferent from that of acids with ſuch fpirit.—— 
This is, that the union of the two bodies is 
ſtronger in the firſt than in the other; and does 
not admit of their being ſo eaſily ſeparated by re- 
diſtillation. On diſtilling Rum and Brandy, it 
will be found Rum will, from this principle, bear 
that operation with much leſs change than Brandy. 
For, if the Rum diſtilled, be ſo perfect with re- 


ſpect to the union of the volatile oil with the ſpirit, 


either in confequence of its being long kept, or its 
own original nature, as to be free from all rank- 
neſs and appearance of fiery quality, it will retain 
its properties after the ſecond diſtillation in a 
greater degree than Brandy ; which latter will 
greatly loſe its peculiar ſmell and flavour, and be 
brought much nearer to the ſtate of pure ardent 
ſpirit. It is to the unton of volatile oils with 
the ſpirit, being ſtronger than that of acids with 
it, this reſiſtance to a greater ſeparation by diſtil- 
lation muſt be imputed ; and not to the volatility 


of ſuch oil being greater than that. of acids. For, 


if new Rum, in which the oils are not perfectly 


united with the ſpirit, be diſtilled, a more conſide- 
rable change will be perceived in it, and a much 


Foe part of the oil will be found not to come 
ayer, 


Wm 
over, than would riſe in the caſe of the ſame Rum 
kept till it be old : which ſhews, that the oils not 
ſuffering a ſeparation from the ſpirit by the rediſ- 
tillation of the Rum, is not owing to its volatility, 
but to ſuch a ſtronger union with the ſpirit as 
makes them riſe together, | 


TRE ſuperiority of Rum over Brandy ariſes, 
therefore, from the ſpirit's being principally cor- 
rected in Rum, by an union with volatile oils, 
that more effectually counteract the noxious qua- 
| ities of pure ardent ſpirit, than the dulcification 
by acids, which is the principal corrective in 
Brandy.—lIt muſt be, however, allowed, that all 
Rum is not equally excellent. For the proportion 
and qualities of the volatile oils, in the fermented 
liquor for making Rum, vary much according to 
the materials produced in different ſugar planta- 
tions: and the different management of the diſtil- 
lation, with regard to the removing or leaving the 
matter adhering to the ſtill, has no ſmall ſhare in 
the goodneſs of it. In the product of ſome 
plantations, a great length of time is neceſſary to 
bring it to a perfect ſtate : in others, a leſs. There 
are not wanting inſtances likewiſe, where the 
freſh diſtilled Rum has all the good qualities, that 
are in general to be found in the product of other 
plantations, after it has had the utmoſt improve- 
ment of time. — This peculiarity has, without 
doubt, its cauſe in the volatile oil being of ſuch 
2 nature, that the whole of it unites immediately 
with the ſpirit in the fermentation and diſtillation: 
5 and 
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and renders the Rum as perfect at firſt, as that, 

where ſuch peculiarity is wanting, becomes by the 
moſt mature age, in conſequence of the flow 
union of the oil and ſpirit. Where ſuch an ex- 
traordinary property has been obſerved in the 
Rum, it has in general .been wholly aſcribed to 
the qualities of the ſoil, on which the ſugar 
canes, affording the materials, were raiſed : but cer- 
tainly, ſomewhat of it, is, alſo, owing to the con- 
duct of the diftillation. This operation, in the 
caſe of the fermented liquor of theſe materials, 
may, from their generating a great quantity of 
volatile oil in the fermentation, admit of a diffe- 
rent management, to what is generally pro- 
per to be practiſed in the caſe of common mate- 
rials, with relation to the keeping the ſtill free 
from any concreted matter, that will burn if the 
fluid be drawn off too low : the care of avoiding 
which, beyond a certain degree, makes the moſt cri- 
tical point in the conduct of the diſtillation. For, 
if as much burnt oil of the ſaccharine matter, ad- 
hering to the ſtill, was produced in the making 
this kind of Rum as the common, it would ne- 
ceſſarily acquire time to effect ſuch an union of 
the oil with the ſpirit, as would ſuppreſs all the 
rankneſs of ſmell and taſte, which it has till they 
be perfectly united. Whence it is evidently re- 
quiſite, a cautious regard ſhould be had, that no 
more oil be produced than is neceſſary for correct- 
ing the ſpirit, according to the proportion of vo- 
latile oil generated in the fermentation : otherwiſe, 


not only more time is demanded, but the Rum 
will 


( $8 ) 
will never wholly loſe the depravity, which the 
burnt oil, uncombined with the ſpirit, imparts to it. 


Trar Rum is a more fafe and wholeſome 
_ diſtilled liquor than Brandy, is evident from all 
the ſeveral particulars we have above enumerated, 
with reſpect to their nature and properties. But 
if we examine into the impracticability of obtain- 
ing genuine Brandy; and conſider the miſchief and 
hazard, that ariſe from the free uſe of the ſophi- 
ſticate or counterfeit kinds, as we ſhall below ex- 
plain them, from the qualities of the ingredients, 
and the manner of compoſition ; the preference of 
the uſe of Rum to that of Brandy, muſt Appear in 
te N ſtrong and convictive light. 


The $1xTH propoſition; that the Brandy now 
generally brought to us from France, and ſophiſticated 
by the addition of other diſtilled ſpirits, or counter- 
Feit Brandy, has ſimilar qualities to pure and ardent 
ſpirits, and is conſequently noxious to the health of thoſe 
 whodrink it freely, is equally certain with any of the 
preceding : but a more detail examination of vari- 
ous facts 1s neceſſary, i in order to afford a ſatisfac- 
tory demonſtration of the truth of it. 


BRAND, to be genuine, ought to be diſtilled 
from wine made of the juice or muſt of grapes, 
without the addition of any other matter, either 
to the muſt or wine. The ſophiſtications, which 
may be practiſed on it, are of three kinds: the 
addition of ſomewhat, that will produce ſpirit, to 

| .: "0h 
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the mut before fermentation : the addition of 
ſome other ſpirit to the wine before diſtillation : 
and the addition of fuch ſpirit to the Brandy it- 
ſelf after the diſtillation. E 


All theſe methods have been purſued ; and it 
may, therefore, be proper to point out the particu- 
lar manner in which they are practiſed ; and the 
different qualities of the Brandy ſophiſticated in 
each way ; particularly, that ER is now moſt 


followed. N | i pe bY 


Tun firſt of the above enumerated methods of 
ſophiſtication of Brandy : is performed by the ad- 
dition of other fermentable matter to the muſt - 
| before the fermentation. 'This of courſe increaſes 
the quantity of Brandy, in proportion to the in- 
creaſe of the ſpirit produced, by the matter fo 
added. It was formerly the principal way of 
ſophiſticating Brandy, and it is the moſt innocent. 
It is not now much followed where the wine di- 
ſtilled is made of the muſt of the firſt preſſings of 
the grape; but is, however, practiſed with reſpect 
to the weak muſt, obtained from the waſhings and 
| ſecond preſſing, fermented to make an inferior 
kind of Brandy: becauſe that muſt is ſcarcely fuf- 
ficient of itſelf to ſupport the due degree of vi- 
nous fermentation. —— This method of ſophiſtica- 


tion does not produce ſo bad a kind of Spirituous 
Liquor as the other. But the quantity of ar- 
dent ſpirit, being augmented by it, in proportion. 
to the native acid of the fruit, which ſhould dul- 
city 


(38-2 
cify it, in order to render it wholeſome, it is, there- 
fore, leſs corrected; and approaches accordingly to 
that ſtate of purity, in which, as has been re- 
peatedly explained before, the noxious qualities 
take place. This kind of ſophiſticate Brandy is, 
evidently from hence, inferior in flavour to the 
genuine ; and, in a certain degree, recedes from 
the nature of thoſe diſtilled ſpirits, which are lafe 


at wholeſome. 


TE ſecond method of ſophiſtication of Brandy, 
is, by adding ſpirits, already diſtilled, to the wine, 
or fermented muſt, before the diſtillation of the 
Brandy. The ſpirit employed for this purpoſe, at 
- preſent, is that obtained from malt : becauſe it is 
' now much the cheapeſt that can be procured.— 
But it muſt be previouſly rectified for this purpoſe, 
and, indeed, for making any palatable Spirituous 
Liquor whatever, for reaſons, I ſhall have occaſion 
to mention below : and this rectification bringing 
it to the ſtate of pure ardent ſpirit, it acquires ne- 
ceſſarily then the noxious qualities, before ſhewn, 
in propoſition the ſecond, to be found in ſuch ſpirit — 
The depravity of this kind of Brandy will be the 
ſame with that of the firſt kind of ſophiſtication, . 
but in a greater degree, For the malt ſpirit here 
added to the fermented liquor, being deprived, in 
the rectification, of the acetous acid, which all ſpi- 
rits. gain in the fermentation and firſt diſtillation ; 
and meeting with only a ſmall proportion of un- 
combined acid in the wine,. or fermented muſt, 
for its dulcification there ; it will of courſe come 

F over 
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| over nearly as ſo much naked ardent ſpirit mixed 


with the Brandy; and will, conſequently, i in pro- 


portion, exert its noxious qualities on thoſe who 
8 pr | 


Tx third, and by much the moſt frequent 

ſophiſtication of Brandy, is, by adding other di- 
ſtilled ſpirits to it after its diſtillation. This a 
is either done by the addition of ſimple rectified 


ſpirit ; or what is much more general, by that of 


counterfeit Brandy. 


| =” the fophiſtication Xt Brandy by ſimple rectified 

ſpirit, the quantity added muſt not be large: be- 
cauſe it would propottionably diminiſh the flavour 
of the Brandy; and render its action in the mouth 
and throat fiery: which, being obvious to the ſenſes, 
would fink the value of it with reſpect to the ſalea- 


ble qualities, ſo as to balance the advantage of the | 


| increaſe of quantity.——But, in proportion to the 

quantity of rectified ſpirit ule in this kind of 

adulteration, the Brandy is depraved with regard 
to its wholeſomeneſs, on the ſame principles, as 
in the two preceding kinds of ſophiſtication. 


Tux far moſt general method of ſophiſtication 
of Brandy, by addition after its diſtillation, is the 
putting a counterfeit kind to the genuine: which 
may be done in any proportion. And it unfortu- 
nately happens, that this practice is as pernicious | 
in its conſequences, as e in its uſe: whence 

| # 


(U 
it becomes à matter of moment, that the natüre and 
effects of it ſhould be well underſtood. Te 


In order to ſhew the faultineſs of rack Brandy 
as is produced by a mixture of the genuine and 
counterfeit, it is abſolutely requiſite to examine the 
compoſition and qualities of the counterfeit kind 
uſed for that purpoſe: and this previouſly demands 
an inveſtigation of the nature and properties of the 
ingredients of which it is compounded, as well as 
of the principles and manner of compoſition. 


Tarts counterfeit Brandy is made of malt ſpi- 
tits firſt rectified; and then again dulcified by re- 
diſtillation with acids, principally of the kind called 
mineral. 


Tun rectification of malt-ſpirit; in order to 
make Brandy; or, as was ſaid before, any other 
kind of palatable Spirituous Liquor; is abſolutely 
neceſſary, en account of its always being im- 
pregnated in the firſt diſtillation, with a propor- 
tion of empyreumatic oil, commonly called the 
FAINTS ; Which gives a very diſguſtful ſmell and 
taſte to the ſpirit. For this reaſon the malt ſpirit 
employed for making counterfeit Brandy is con- 
ſtantly rediſtilled, in order to its rectiſication; and 
ſome proper ſubſtance uſed in that operation, to 
aſſiſt in keeping down the empyreumatie oil, or 
faints, 


F 2 Tun 
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Tx ſubſtance moſt generally now employed in 
the rectification of malt ſpirits, for this purpoſe 


of keeping down the faints, is a medicinal pre- 


paration, called Lapis infernalis (a) : which name 
has been retained for it, ſince it has been applied 


to this uſe in diſtilling. The effect, this prepa- 
ration has in the rectification of malt-ſpirits, is, the. 


attracting the empyreumatic oil, or faints ; and 


preventing, conſequently, its riſing with the ſpi- 


rit. But unluckily, it, alſo, attracts that pro- 


portion of acetous acid generated, as above men- 


tioned, in Foe fermentation, by which the ſpirit is 
| dulcified 


—— * ** FY * * 


24 The lapis infernalis is, what modern chemiſts 
now call the cauſtic vegetable alkali. It is made by 


adding lime to pearl-aſh, pot-aſh, or any other vege- 


table alkaline ſalt, diſſolved in water; and, after they 


have ſtood together ſome time, drawing off the clear 


fluid, and evaporating it till a dry maſs remain. This 
dry maſs is the lapis infernalis : which is, in fact, only 


the alkaline ſalt, depnved, by the ſuperior attraction 


of the lime, of the fixt air with which it was com- 
bined before their mixture with each other; and which 
diminiſhed its cauſtic power; and varied ſome of its. 

properties from what they are found when it is in a ſim- 
ple ſtate.— This preparation has been long known in 


medicine, as a cauſtic; and, from the ſeverity of its 


operation, in that uſe of it, obtained the name of 
lapis infernalrs. It has ben much more lately applied 
to the purpoſes of diſtilling, in conſequence of its 
being found to attract empyreumatic oils, ſuch as 
form what are called the faints in diſtilled ſpirits ; and 
to prevent their riſing with them. | 


; . 
- , 3 
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Qulcified to a certain degree; and, of courſe, wholly . 
deprives the ſpirit of it. This effect of the lapis 
infernalis, together with the rediſtillation, brings 
the ardent fpirit to that pure ſtate, in which its 
noxious qualities prevail, according to what is de- 
monſtrated in propoſition the ſecond : and, conſe- 
quently, though it anſwers the intended purpoſe of 
freeing the ſpirit of the faints, it cauſes a great de- 
pravity with reſpect to its wholeſomeneſs. 


Ar the time, when the late act of Parlia- 
ment for the encouragement of the exportation 
of malt-ſpirits was in agitation, it was brought 
in queſtion, whether the lapis infernalis, being a 
moſt violent cauſtic, might not have qualities 
that would be hurtful to perſons who drunk the 
ſpirit, in the rectification of which, it had been 
uſed. ———T hoſe, who were examined in the Houſe 
of Commons on this head, gave their opinion in 
the negative; and were certainly right with reſpect 
to the action of the lapis infernalis itſelf immedi- 
ately on the perſons drinking the ſpirits. For it 
does not riſe in the diſtillation: and, if it did, 
a ſmall proportion of it, diluted, as it would be 
in this caſe, could not be injurious : fuch quan- 
tities of ſope ley, which is only this ſubſtance diſ- 
ſolved, as are beyond all compariſon greater than 
what would be thus taken, being given very com- 


monly in medicinal practice. But though the 
lapis infernalis uſed in the rectification of malt-ſpi- 
rits is not, by its own immediate action, on thoſe 


who drink ſuch ſpirits, hurtful to them ; yet, by 
| TE 
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its effects on the ſpirit, - it is highly injurious : 4 


it reduces the ſpirit to a noxious ſtate ; which, as 


. weſhall ſee below, is not corrected in the ſubſequent: 
preparation of the counterfeit Brandy, but rather ag- 
gravated by the addition of another ingredient poſ- 
ſeſſed of the ſame qualities in a higher degree. 


Tur malt-ſpirit being thus reQified ; that is, 
brought to the ſtate of a pure ardent ſpirit, in- 


© dued conſequently with all the noxious qualities of 


ſuch ſpirit in their full force; a neceſſity ariſes 
that it ſhould be dulcified by combination with: 


ſome acid, in order to convert it to counterfeit 


Brandy, by giving it the ſpecious qualities that will 
make it reſemble the true kind. This can only 
be done by means of ſuch duleification; andi it is re- 
quiſite, that the acid employed, ſhould, by its union 


with the ſpirit, not only ſuppreſs the fiery action 
of it on the mouth and throat, but impart to it, 


likewiſe, as far as may be, the peeuliar flavour and 


| ſmell of genuine Brandy. 


TRx acid, which moſt effectually communicates 
to pure ſpirit, by its union with it, the taſte and ſcent 
of genuine Brandy; and is, therefore, principally 
uſed in the preparation of counterfeit Brandy; is, the 
nitrous acid; commonly called pirit of nitre, or 
agua fortis (a). — This acid, when combined with 
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ca) In the fozmer attempts to make counterfeit 
Brandy, /piritus nitri _— or dulcified ſpirit of nitre, | 


Vinegar, 


Xa I 1 
che rectified ſpirit, raiſes a flavour and taſte, much 
| 93 . of e and ſuppreſſes the 


aſtring gent, 


nn 8 


vinegar, and the Florentine orris root, were diſtilled 
with rectified ſpirit. The Spirituous Liquor, thus ob- 
tained, had ſomewhat of the taſte and ſmell of Brandy; 
but not in near ſo great a degree as that now made 
by thoſe; who are moſt maſters of their art. The 
Spiritus nitri dulcis, which was before only prepared for 
"medicinal uſes, was obferved to have a ſtrong grateful 
flavour and ſcent, reſembling thoſe of Brandy, which 
it would impart to recti fied ſpirit of due ſtrength: and 
it was, therefore, applied to the purpoſe of making 
counterfeit Brandy. The vinegar, combining in 
ſome proportion with ardent ſpirit, when they are di- 
filled together, and dulcifying it to a certain degree, 
was, therefore, likewiſe added for this purpoſe in the 
making the counterfeit Brandy: but ſome of the 
moſt volatile part is apt to come over in the diſtillation, 
uncombined with the ſpirit; and to give it a raw, ſouriſh 
ſmell and flavour, not found in good Brandy.— The 
orris- root was uſed to give the nut. like flavour and 
ſmell admired in Brandy. 6 

But this method was changed for one cheaper, and 
yet more effectual for the purpoſe. The Hiritus nitri 
Aulcis, which was purchaſed by the diſtillers of che- 
mills, or of perſons, who, preparing it for this purpoſe, 
ſold it at a good price, was found, if uſed copiouſly, 
an expenſive article: and ſpirit of nitre, being the 
only ingredient 1 in the compoſition of it, beſides recti- 
_ked ſpirit, it ſoon became known, that this acid, in 
"Its "ple kate, c de ſubſtituted, with h advantage, 
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- aftringent, and ſeemingly fiery effect of the pure 
- ardent ſpirit on the mouth and throat. But un- 
happily this combination of the acid of nitre and 

_ - ardent ſpirit, from which the counterfeit Brandy re- 


ceives its ſpecious qualities, will not reſiſt the di- 
luting action of water; but ſuffers the union of 
them to be deftroyed by it; and, conſequently, 


the effects which depended on that union. If a 


certain proportion of water be mixed with. ſuch _ 


Brandy, a ſeparation of the ardent ſpirit, and 
acid follow, with reſpect to the union, by which 
they acted on each other, ſo as to produce the 
mutual change that made them reſemble Brandy : 


and they only remain mixed with the water, as ſe- 


parate and diſtinct ingredients ; ; having regained 


their original qualities, without _ 8 on 


each other (a). 


1 
* 


inſtead of the /piritus nitri dulcis. Whence, as it was 
alſo found to anſwer the end better, as well as more 
cheaply, it took place of the other; and 1s now the 


principal, and, in ſome caſes, the only ingredient 75 


added to rectiſied ſpirits, to convert them into coun- 
aN Brandy. | 


tes, by diluting the ſpirit bey, | 
proof, of that union or combination of ardent ſpirit 


with ſpirit of nitre, on which the peculiar tafte and 
ſmell of the compound of them depends, may be de- 
monſtrated by the following experiment : Take any 
quantity of Hpiritus nitis aulit, which i * as has been 


ſhe wn 
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on this 8 we ſee counterfeit Brandy, | 


when mixed with water, or taken into the ſto⸗ 


mach, where it immediately meets with a confide=" 


rable quantity of diluting lymph, that acts on it 


as water, 1s immediately reſolved into its two prin- | 


_ cipal elements, pure ardent ſpirit, and ſpirit of 


tte, unreſtrained in the action of their proper 


qualities. The noxious effects, ori health of 
the pure ardent ſpirit, we have before inveſtigated 
in the comment on propoſition the CO - 

and the ſpirit of nitre, when its properties are 
not changed by combination with ſome other 


body, has much the ſame aftringent coagulating ' 


power, as the pure ardent ſpirit. So that being 
taken along with the ſpitit in the counter- 
feit Brandy, inſtead of correcting its bad qualities, 
it aggravates them by its own properties: and theſe 
two ingredients neceſſarily act with joint force, in 
injuring the health of 1288 who thus take them 

under 
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ſhewn above, this ſame compound; and add to it ten 
or twelve times its quantity of rectified ſpirit, in 
ſtrength at leaſt proof. The mixture will retain the 
grateful taſte and ſmell of the /piritus nitri dulcis. Put 


together the ſame quantities of Spiritus nitri dulcis 
and water ; or even uſe a much leſs proportion of wa- 


ter. The peculiar taſte and ſmell will be totally loſt 


in-the mixture : and the ſame effe& only will be pro- 
duced, as if ſo much ardent ſpirit and ſpirit of nitre 
had been added ſeperately to the water. | 


G 


5 
under the ſpecious appearance and name . 


Brandy. 


Ir appears hence, that a more noxious prepara- 
tion of diſtilled ſpirit cannot poſſibly be made, 
without the actual addition of poiſonous ſub- 
ſtances than the common counterfeit Brandy. As 
the ſpirituous part has all the bad qualities of pure 
- ardent ſpirit; and the other part is formed of an 
Ingredient, which has the fame 1 in a yet more pow- 
erful ger, ; 


Wrr x this counterfeit Brandy, nevertheleſs, the 
far greater part of the ſophiſtication of French 
Brandy for our conſumption is made, by mixing | 
them in ſuch proportion, as the ſordidneſs of the 
dealer, or his policy with reſpect to rendering the 
compound moſt advantageouſly marketable, prompts 
him to chuſe.—Sometimes the counterfeit Brandy 


1 is added to the ſuperior kind of true Brandy; but 


more frequently to the inferior, made, as above 
mentioned, of the waſhings and preſſings of the 
marc of the grapes. This laſt kind of Brandy ac- 
quires from the addition of the counterfeit, while 
the compound remains unmixed with water, a 
greater proportion of ſmell and flavour than it had 4 
| m Its 2 1. ſtate. | 
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Ts ſophift5cate Brandy, thus prepared, will ; 
neceſſarily partake of the bad qualities of the 


counterfeit kind, in proportion to the quantity 
mixed with it. This quantity is certainly large 
Sane et I 


3 
in general: otherwiſe the whole of the diftilied 
ſpirit produced fo market with us, under the name 


of French Brandy, would not be _ by far to 


the preſent een. 


Tur moſt perfect Brandy, according to the prin- 


ciples here ſtated, muſt be greatly depraved and 
rendered noxious by the mixture of the counter- 
feit with it. The inferior kind, that in its ſimple 


ſtate, is faulty, muſt, conſequently, make with it a very 


pernicious compound. On the whole, therefore, 


the beſt kind of ſophiſticate Brandy, though it 
has the ſpecious appearance of good, is by no 
means a wholeſome Spirituous Liquor: and the 


worſt kind is a very noxious one. Yet is the far 
greateſt part of the Brandy; that is drunk as ge- 
nuine with us, and by many deemed to be pre- 
ferable to Rum, as to wholeſomeneſs, of this very 


kind: that is, a compoundof ſome true Brandywith 


the noxious counterfeit * 


Tas s2VENTH propoſition, that the moſt genuine 
Brand) is inferior in wholeſomneſs to Rum; and 
that the '/ophy i/ticate or counterfeit kinds of Prams are 


very in urious to thoſe who uſe them in conſiderabla 


quantities ; is already proved in the comments on 
the foregoing propoſitions. It has been ſhewn 
with regard to propoſitions III, and IV, that the 
unwholeſome qualities of pure ardent ſpirit are 
much more effectually corrected in Rum than 
Brandy: and the pernicious effects of ſophiſti- 


* and counterfeit Brandy, are demonſtrated 


G2 in 


* ; 
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(49: )- 
in the comment on propoſition the ſeventh, ——— 
There does not, conſequently, remain any occaſion 
here, to dwell on the explanation, or proof of this 
_ Propoſition : as is it a neceſſary deduction from the 
others; which have been before demonſtrated "Ip 
| clear principles and evident facts. 


«| 


Ir may not be improper, however, to take no- 
tice of one ſpecious objection, which is fre- 
quently brought againſt Rum, by thoſe who would 
deecry its wholeſomeneſs. This objection is, 

that it contains an empyreumatic oil, which 

riſes on the ſtomach; and diſagrees with it 
in ſome perſons. But this effect, where it hap-.-- 


pens, is rather an inconyenience than an injury ta | 


ſuch perſons: as it only cauſes a diſagreeable ſen- 
ſation, but does no real prejudice to the health. 
The quality of thus riſing on the ſtomach, is, 


moreover, found only in new rum of inferior eee 


neſs; where the volatile oil, generated by burning 
the unfermented ſugar in the diſtillation, abounds 
too much; or has not had due time to be combined 
with the Fit. In thoſe caſes, a ſeparation of ſuch” 
dil is made in weaker ſtomachs; and occaſions a a 
| fight degree of heart-burn, of no more conſe- 
- quence than that cauſed by any thing elſe eaten 


or drunk, where the digeſtion is not perfect. Ihe 


flight diſorder thus produced, is, therefore, merely 


4 temporary; and does not tend to miſchievous con- 


' ſequences, like thoſe cauſed by the qualities above. * 

mentioned, which ſubſiſt in Brandy, ſophiſticated, 
or counterfeit, or other kinds of bad Spirit-. 
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ous Liquors, in which the ſpirit is not duly dulci- 
fied. But even ſuch a redundance or depravity of 
the volatile oil is never found in Rum, where age 
is not wanting; or where it was not originally faulty 
by the 19 of management in the diſtillation. 
For no Spirituous Liquor digeſts more kindly, or 
aſſiſts digeſtion more efficaciouſly than good Rum, 
ſufficiently diluted, and drunk in proper quantity. 
J have, indeed, ſeen the uſe of it effectual in ſome 
chronical caſes of bad digeſtion, n all other 
| means of relief have failed. | 


THIS en made nos againſt Rum in 
general, on the ſcore of a quality Which 18 pecu- 
liar alone to ſuch as is faulty, ought, however, to 
induce thoſe, who have concerns in the diſtillation of 
it, to be extremely careful in that operation. The 
depravity complained of, is owing principally to the 
Rum's being /#i/{-burnt, as it is called: which hap- 
pens either from too great a cruſt of the unfer- 
mented ſugar, or feculencies in the diſtilling liquor, 
being ſuffered to collect on the fides of the {till ; 
or to the not keeping a ſufficient quantity of fluid 
in the ſtill, towards the end of the operation. For 
it is at that time, the worſt part of the Rum riſes :_ 
what firſt comes off being generally good; and al- 
ways the beſt of the ſame diſtillation ; as is well 
known to the ſugar-planters ; who dilute the firſt 
ſpirit that comes over with ſpring water; and 
thenee obtain the fineſt Rum, when wanted for their 
own uſe. It may be proper, on the ſame account, 
to repeat the hint here to thoſe, who keep Rum 
| | | | for 


* 


—_— ae 
| for any long time in thels pot Ren, ts cn it inn 
the caſe; and not to put it in bottles. For, as has 
been before mentioned, it er cabins at 6s. 
33 near ſs much as in the _ | | 


or the abvye view of the lübeck, i it is ety 


evinced, that Rum is a much more ſafe and whole 


ſome liquor than Brandy, by arguments drawn from 


te prinriples of chemiſtry, experiments on the diffe- 
rent kinds of diſtillec ſpirits, and phyſiological obſer- 
vations, —But there is yet another authority for affert- 
ing this important truth. I mean the declared opi- 
nion, founded on obſervation of phyſicians and other 
medical perſons of the moſt extenſiye practice and 


acute judgment: who in general agree in allowing 

Rum to be far preferable to Brandy, with reſpeck 
to health. This is corroborated, likewiſe, by the 
experience of great numbers of others, who have 
made trial of Both theſe Spirituous Liquors ; and 
concur in affirming, they have found a difference 
of their qualities in favour of Rum. The compa- 
rative effects of Rum and Brandy, on the health, 


have been, alſo, noted at ſea: where they are parti- 


- cularly diſtinguiſhable : when it has happened, 
that in falire of being able to procure the former, 


the latter has been ſubſtituted. The decline of 


Health, that has followed, has been exceedingly con- 
Tpicuous on this change from the ufe of Rum to 


that of Brandy: numbers contracting * * 
Were Wee free from. | 


% 
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In every light of examination, therefore, - the 
preference of Rum even to the beſt Brandy, if it 
could be procured, appears moſt clearly manifeſt ; 
and the very ſtrong reaſon for the uſe of Rum in- 
ſtead of Brandy, conſidering the almoſt general. 
8 ſophiſtication of ſuch Brandy as 1s to be now ob- 
tained, together with the noxious depravity of it 
from that ſophiſtication, is, alſo, moſt obviouſly dif- 
played on inconteſtible principles. —lIt is, therefore, 
' hoped, that a due regard will be given to this moſt 
Intereſting monition, not to fall into the error 
here refuted, that Brandy is wholeſomer than 
Rum; an error replete with ſo many bad confe- 
quences to the public, as well in other reſpects as 
from the injury done to the health of thoſe indivi- 
duals, who are ſo unfortunate as to embrace it, 


HowEvkR unneceſſary it may appear, I cannot, 

after what I have ſaid of the good effects of ſome 
Spirituous Liquors, conclude, without giving an 
earneſt exhortaion that they be always drunk with 
moderation and temperance : otherwiſe the beſt may 
prove detrimental, ——The limits of the quantum 
of ſuch Spirituous Liquors, which conſtitute this 
moderation, cannot be aſcertained or reduced to any 
rule or ſtandard: as they depend on the difference 
of climate, conſtitution of each perſon, and other 


particulars, which vary greatly. But, in the caſe 
of each individual, whatever quantity infringes on 


ſobriety, or brings on any diſorder, ſhould 1 di- 
miniſhed. It is always proper, likewiſe, that in 
the habitual uſe of diſtilled ſpirits, they ſhould be 

diluted, 


© 1 


ſome other ſmall liquor: which renders them more 
mild and gentle in their action on the ſtomach 
and inteſtines.—It may be well to obſerve further, 
that the too copious uſe of thoſe very aſtringent 
acids, the juice of lemons and limes, along with 
the diſtilled ſpirits, has greatly promoted the injury 
done to the health of thoſe, who have drunk them 
to exceſs; and been, ſin many caſes, the ſole occaſion 
of the diſorders imputed to the diſtilled ſpirits. 


15 In cachectic and gouty habits, ſuch acids, even in 
ſmaller quantities, neyer fail to do harm: and 


great quantities do miſchief in almoſt every con- 


ſtitution. It is well known, that while the cuſtom 
of drinking plentifully of ſmall punch, made 


very ſour with lime juice, prevailed in our Weſt- 
Indian colonies, a much greater number of bad 


and fatal diſeaſes, were contracted than are obſerved 
at preſent among thoſe, Who drink punch with leſs 


acid in proportion to the ſpirit—The juice of 
oranges, and milder fruits, taken with the' diſtilled 
ſpirits, is leſs detrimental : but that of lemons and 
limesoughtalways tobe admitted ſparingly, and with 


- caution, Under theſe reſtrictions, the uſe of good 
bi Spirituous Liquors, eſpecially Rum, may be deemed 


innocent in general; and, in ſome caſes abovc-men- 
| tioned, falutary and medicinal. 
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diluted; that! be. et with water, beer, milk, or 


